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Brahîmai Eggs li Qtincy Market.

Passing through Boston's famous market last
Mopday, we chanced to sec at the butter and egg
sta11 of a well known dealer a display of unitsual
ex .lienco of fine, large, dark-colored eggs of very
ere size alongside of liberal srpplies of white
eggs of various shîîapes and kinds

't Have you such a dumand for Brahma eggs as.
induces Yôu to -separate theùn from the other varie-
ties?" w'd ask-d'of the dealer:

"Oh, yes; many ofour lest custoniers will buy
no çtlher eggs but the Brahmas, if ohtainable at
any reasoable price. A sirlgle first-class restait-
rari in this city sometimes huys of us ninety doz-
en a day of these dark-colored eggs. AIl lending
hotels, clubs and many private families arrange
for a supply of them, paying us at the present
tinc thirty-five cents pur dozen, when we could
supply common fresh eggs at eight to ten ,cents
peridozen less."

Is there any noticeable diff -ronce in the eggs
of the light and dark Brahmas ?"

"'No, except that I have found, as a rule, the
prodn;ct of the Light Bralmas to bu the leaviest
in the market. Eggs of these full-laood-d Brah-
mas are very dark-colored. Anay erossing with in
ferior birds gives liglter-colored eggs, in some in.
stances bordering strongly on the white."

"M:any persons Claim that 'an egg is an egg.'
and'that it is all nonsense to claim superiority for
a Brahma over a Leghorn or a dunghill. Do you
think the preference for Brahmnas is mercly a fan-
cy or foundied on increased Worth ?"

"For uîpward of a quarter of a century in this
very stall I have kept large quantities of eggs for
sale; and during the whole time I have always
kept my stock of Brahima eggs separate from the
product of other breeds, and have n-ver had any
surplus froin the former. Tru.-, my sales of Brah-
ma eggs for twenly-five years were limited to a few
dozen a week, where now I sell thousands of doz-
ens of theni in the sane timie. and could increase
the duliveries if I could seenre still larger supplies
of fresh Brahma eggs. Some of our best caterers
assert that Bralima eggs, dozei for dozen, are worth
50 to 100 pur cent. more in all branches of cooking
than the Leghorn or dunghill kinds. They are
richer, heavier, largur and more effective. Do you
suppose our shlrewdest hotel mon and keepers of
eating houses would step up and pay me thirly-
five cents per dozen to-day for fresh Br-ahma eggs
when other kinds of fresh eggs are on sale at
twenty-four or twenty-eight cents if they did not
think they were getting value reccived? Such
people make a study of their business and know
where and how to economize, but they never buy
cheap eggs when the best are on sale."

49 Hfow dous the Le-gho;rn egg compare in value
and demantid with the Brahina."

" As a market egg, for sale to my customers, the
Leghorn is very far\ Vhind the Brahniaand is even
less desirable tha fresh lots of dunghill spici-
mens. Let me take a cracked egg or Lwo und show
you a practical illustration. The white of the
Leghorn egg is weaÎk, thin and ivat-ry, it will not
hold together; while the white of the Brahmina e g
is (f that strengtli and consistelncy that it will
foina a rope or band si.'oreight inches long before
it will pull apart. Two fried Brahma eggs will
make a bet ter and more hvarty meai than three or
four Léghorns.' Tie latteé are of iedium size,
though'the'breed is prolific in nuriber of eggs."

"Wïat prices'are youp'paying 'for sùceh eggs a's
these to-day."

"Fodr these pure, dark-colored Bralma eggs I
am'paying frdm thirty to thirty-two cents per dok-
en. To a breede' who has hundreds of Brahma
bawls I offered this ve'ry day thirtv-two cents anil
take his entire l'*nduct. I am paying tventy-four
cents for thtese fresh Leghorn eggs, and in faut the
same for fresha lots of dunghill 'varieties. i only
deal in near-ly fresh lots of eggs, exclusively for
the best'city and hotel trade."

" At suich prices and with a steady demand egg
pi-oductidh must he a renumerative branch of
farm economy. It not?"

'Nothing pays b'-tter for the pay and capital in-
vested; but the margin of.profit is much larger
with Brahmas than with any other fowls, and I
cannot seue ýwhy farntrs do not better appreci-
ate th-ir opportunities in this direction. IL always
pays to produce the best, whether it be in eggs or
butter or cheese."

" Where is your supply of fresh Brahma eggs
produced ?"

"Mostly in Eastern Massachusetts. Plymouth
and Norfolk counties largely, though I arm now
having large consignments from New Hampshire
parties, who are making a regular business of eg
production, and keeping hundreds of fowls in de-
tachîed families about their farms. If kept warm
and properly fed Braéhmla hens will lay more eggs
during the winter senson than any other breed.
Then fancy prices are realized. Of course there
are a couple of months in spring when there is
such an abiadant supply of eggs that prices are
generally lowered, though lesà on the Brahma eggs
than any other."

" Why is it that your stock of eggs has so clean-
ly an appearance ? Have they been washed ?"

"It is the aim of expert poultry fanciers to mar-
ket their eggs in a neat and cleari condition. No
experienced dealer washes even a dirty shell in
water. Such a washing makes the appearance still
worsea The dirty shells of eggs can only be made
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